Preprocessing

Sewage contaminates
food.

Excessive heat dam-
ages food.

First step of cross-
contamination;
workers' hands and
clothing become
contaminated with
foodbome patho-
gens.

First step of cross-
contamination;
equipment and
utensil surfaces be-
come contaminated
with foodborne
pathogens.

Storage practices;
physical attributes
of storage area.

Storage practices;
physical attributes
of storage area.

Handling of raw
foods of animal or-
igin.

Equipment surfaces
that contact raw
foods.

Protect storage from
sewage drippage or
backflow.

Protect foods from ex-
cessive heat; adequate
air circulation.

Wash hands after han-
dling raw foods of an-
imal origin.

Clean and disinfect uten-
sils and equipment;
separate raw food
areas and operations
from cooked food
areas and operations.

Observation: Look for evidence
of leaking sewer pipes; look
for evidence of sewage back-
flow.

Observation: Look for evidence
of heat sources (heated pipes,
sunlight), poor air circulation;
foods on floor or against
wall.

Observation: Look to see
whether workers wash their
hands after handling raw
foods of animal origin (raw
meat or raw poultry or raw
fish, shellfish, marine crusta-
cea, or egg shells).

Microbiological testing: Sample
workers' hands and test rinses
or swabs for pathogens.

Observation: Observe flow of
raw foods to see if they go
into areas used for cooked
foods. Look to see whether
equipment and utensils (e.g.,
cutting boards, table tops,
grinders, slicers, knives,
cleavers) that are used for raw
foods are washed and disin-
fected after use, before use
for other foods.

Microbiological testing: Sample
equipment surfaces with rodac
(replicate organism detection
and counting) contact plates
or swabs and test for patho-
gens, fecal indicator organ-
isms, or aerobic plate count.